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The following is from The Rouyn-
Noranda Press last week:—"That the
Rouyn-Kirkland/Lake road will be ready
for the official opening on Labour Day,
September 4th, seems now to be an
assured fact, and plans are understood
Lo be well under way to make the open-
INE an occasion to be remembered. At .
the last meeting of the Noranda Ki-
wanis Club an invitation was received
from the Kirkland Lake Kiwanis Club
to make the occasion a joint affair. |
The Kirkland Lake Club, it is under-
stood, have invited Hon. Willilam Fin-
lavson, Minister of Lands and Forests
of Ontario, under whose furisdiction is
the Northern Development Branch and
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